




Tujuan dari penelitian ini adalah untuk menduga umur simpan keripik 
tempe yang dikemas menggunakan 3 jenis kemasan yang berbeda, sehingga akan 
didapatkan umur simpan dan kemasan yang tepat untuk mengemas keripik tempe.  
Pada pendugaan umur simpan suatu produk perlu dilakukan pengujian 
parameter yang mempengaruhi mutu produk sebelum disimpan selama waktu 
tertentu. Parameter yang diamati pada keripik tempe sebelum dilakukan 
penyimpanan meliputi kadar air, kadar FFA, bilangan TBA, dan perubahan sifat 
organoleptik (rasa, aroma, dan tekstur). Parameter-parameter tersebut dianalisis 
mulai awal penyimpanan pada hari ke-0. 
Hasil penelitian menunjukkan bahwa keripik tempe yang dikemas dengan 
kemasan alumunium foil dan disimpan pada suhu 25°C memiliki umur simpan 
yang lebih lama. Berdasarkan laju peningkatan kadar air, umur simpan keripik 
tempe yang dikemas menggunakan kemasan alumunium foil, kombinasi, dan 
plastik PP pada suhu 25°C yaitu 28,60 hari, 27,88 hari, dan 22,40 hari. 
Berdasarkan laju peningkatan kadar FFA, umur simpan keripik tempe yang 
dikemas menggunakan kemasan alumunium foil, kombinasi, dan plastik PP pada 
suhu 25°C yaitu 24,61 hari, 21,57 hari, dan 18,95 hari. Berdasarkan laju 
peningkatan bilangan TBA, umur simpan keripik tempe yang dikemas 
menggunakan kemasan alumunium foil, kombinasi, dan plastik PP pada suhu 
25°C yaitu 57,62 hari, 57 hari, dan 49,10 hari. 
Peningkatan kadar air tertinggi terdapat pada suhu penyimpanan 45°C 
untuk kemasan alumunium foil yaitu 3%, kemasan kombinasi yaitu 4%, dan 
kemasan plastik PP yaitu 5%. Peningkatan kadar FFA tertinggi terdapat pada suhu 
penyimpanan 45°C untuk kemasan alumunium foil yaitu 1,16%, kemasan 
kombinasi yaitu 1,3%, dan kemasan plastik PP yaitu 1,5%. Peningkatan bilangan 
TBA tertinggi terdapat pada suhu penyimpanan 45°C untuk kemasan alumunium 
foil yaitu 1,568 mg malonaldehid/kg sampel, kemasan kombinasi yaitu 1,867 mg 
malonaldehid/kg sampel, dan kemasan plastik PP yaitu 2,345 mg malonaldehid/kg 
sampel.  
 






The purpose of this research was estimated the shelf life of tempe chips 
which packaged with 3 types of different packaging, so it would obtained the right 
packaging and shelf life for the tempe chips. 
In estimating the shelf life of a product, testing the parameters that might 
affect the quality of product need to be done, before they are stored for a certain 
time. There were several parameters that used in estimating the shelf life of tempe 
chips, which were water content, FFA content, TBA value, and organoleptic 
change (taste, aroma, and texture). Those parameters were analyzed on the 
beginning of storage at day 0. 
The result showed that tempe chips which packaged with alumunium foil 
and stored at temperature storage 25°C have a longer shelf life. Based on the rate 
of water content, the shelf life of tempe chips which packaged with alumunium 
foil, standing pouch, and polypropylene plastic were 28,60 days, 27,88 days, and 
22,40 days). Based on the rate of FFA content,  the shelf life of tempe chips which 
packaged with alumunium foil, standing pouch, and polypropylene plastic were 
24,61 days, 21,57 days, and 18,95 days. Based on the rate of TBA value, the shelf 
life of tempe chips which packaged with alumunium foil, standing pouch, and 
polypropylene plastic were 57,62 days, 57 days, and 49,10 days. 
The highest rate of water content, FFA content and TBA value of tempe 
chips which packaged with alumunium foil, standing pouch, and polypropylene 
plastic could be found at temperature storage 45°C. Water content of tempe chips 
for each packaging were 3%, 4%, and 5%. FFA content of tempe chips for each 
packaging were 1,16%, 1,3%, and 1,5%. TBA value of tempe chips for each 
packaging were 1,568 mg malonaldehyde/kg sample, 1,867 mg malonaldehyde/kg 
sample, and 2,345 mg malonaldehyde/kg sample. 
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